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Percent Lower LDL-Cholesterol Observed With Trans Fat Diet Than With 
Saturated Fat Diet 
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Key: 

TFA = Tram fatty acid gld = grams/day 

NSD = No significant difference between LDL Cholesterol levels observed for highest 
tsans fat and highest saturated fat diet 

P value = Level of Statistical Significance reported by investigators with respect to the 
difference between the LDL Cholesterol level observed 

Baseline LDL with Saturate = Comparative LDL Cholesterol ievel observed with 
highest saturated fat experimental diet 

Ref. = Study reference numbers used in FDA’s TFA labelmg proposal (64 Fed. Reg. 
62746 (November 17,1999)). 

Percent Lower LDL With Trans = Percent lower LDL Cholesterol observed with the 
highest tram fat experimental diet than with 
highest saturated fat experimental diet. For 
purposes of establishing a consistent basis for 
comparrson of study results, the expressed was 
calculated by subtracting the average LDL 
Cholesterol reported for the frans far diet from the 
average LDL Cholesterol reported for the saturated 
fat diet (e.g., in a study in which the average LDL 
Cholesterol for the highest saturated fat diet is 3.07 
mmoYliter and for the highest trans fat LDL- 
Cholesterol is 3.00 mm&liter, the calculation 
would be ((3.07 - 3.00) T 3.07) x 100, resulting in 
a value of 2.3%). 

NA = Not applicable 

’ Values for all studies were obtained from FDA’S trans fat labeling proposal (64 Fed. Reg. 62746 (November 17,lggg)). 



Saturated Fat and Tram Fat Content of Experimental Wets Used in intervention Studies 
Comparing the Relative Effects of Saturated Fat and Tram Fat on Serum 
L$,&-Chotesterol Levels’ Expressed OR the Basis of a 2000 KcaYDay Diet 

Equivalent Grams Per Day for 2000 Kcaf Diet 
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SFA:TFA ratio = 1 .&I grams. 

FA plus 100% average intake 
f TFA (plus 26% MUFAIPUFA 

SFA p& 142% average intake 
of trans fat (plus 19.4% kcals 
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